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PREPARE

: “AND BOTTLE FRUIT JUICES

The Star’s Household
Expert Tells How This
Work May Be Done at
Home—Importance of

- - - .

Clarifying and Steri-

lizing.

Pryit juless gre not only easily pre-
pared, but are & valugble addition to
the stere aof preserves. The wipe
housewife will make the most of ev-
ery fruit ss it comes in season, for
the julces whet the appetite and
stimulate the activity of the digestive
organs. Fruit juices not only make
excellent beverages. but they are alég
useful in flavooring ices, ice creams
snd other desserts, and fruit punches
and sauces at seasons when fresh
fruits are not to be had.

The methods used in preserving dif-
ferent juices are allke in their princi-

les. which consist in pressing out the
uice, clarifying it if necessary, ster-
ihizing it and storing it in tightly
sealed bottles or jars. Too much em-
phasis cannet be jaid upon the need
of selecting clean, sound fruit, fully
ripe, but not overripe, of using clean
utensils and of thoroughly sterilizsing
the bottled product. Have at hand &
tharmometer which wijll register up

to 220 degrees Fahrenheit, so that you

can determine accurate}ly the temper-
atures to which the juices are heated.
candy thermometer is excellent for

the purpose. .

Pressing, Clarifying and Sterilising.

Crush the frult and then place it in

clean, stout cloth sack and egither

.nf it up to drain or twist the -?ck

ntil the juice is pressed out. Caok n&
the fruit slightly before preagin
fncreases the yleld of julce, brlﬂh ens
ithe color and gives a good flavor

sating to about 200 degrees Fahran-

‘heit for five minutes will be long

jepough to reduce most fruits to & pulp

‘Qld start the juice. It is always pest

to use porcelain linefl or enamel ware
iytansile when you cook fruits and
> it juices. Iron vessels give the

‘#yuit a dark color.
3n ogder to get clear fruit jyice re-

"ovo the sediment or scum that al-

wsays appears on freshly pressed fruit

‘ . A good way to do this is to lat
ithe juice stand for several hours in &
\pavered earthen vessel and then strain

through cheesecloth.

Wo prevent fruit juices from spoil-
fag you must heat them ta a high
temperature’in arder to kill all malds

ad bacteria that are present, and
then store the julces in tightly sealed
cantainers to prevent air from get-
ting in. To get the best results, wash
the bottles or jars théroughly with
soap and water and then rinse well
with clean, hot water to remove the
eaap. Fill the bottles or jars with
spough of the juice so that when you
geal them the air space above the
liquid will he as small as possible.

Partly filted ::n;a‘inﬁrs are more like-
1y ter than anes, )

,'l'he bottles may“he filled with cold
or hot juice, as-desired, but if the
are fillled with cold juice allowance
must be made for the expansion of

|

the contents af the hottles ar Jjars
during sterillzation. An ordinary
washboller fittad with & light wooden
rack, on which you can place the hot-
tles. makes & very good sterilizer. To
sterilize the filled bottles place them
rn the rack, quE if the juice was put
n cald, fill the boller with cold water
to within ahout two inghes Qf the top
of the bottles. If the juice Ywas hot,
use hot watsr. Place the bojley on
the stave and let the water heat untt]
it readhes 176 degtees Fahrenheit.
Kegp it at that temperature for about
an hour, .
At the gnd of that time cork the
bottles or geal the jars, and when the
water Is cool remove them from the
boller and store them in & cpol place.
Use onlir new corks that yoy have
sogked in very hot water for thirty
minutes. As a further pratection
against bacteria or malds, sgal the
corks with paraffin or ‘sealing wax.
If you use fruit jars, boil the coyers
for ten minytes before you put them
om and use only new rubber rings
sterilized by being dipped in boiling
water. : "
Grape Juice.

For making grape juice use any of
the common varieties of grapes, such
as Concords, Catawbas, Delawares or
Salems and some of the less common
varieties, The flavor, color and taste

depend on the kind of grapes that

vou use. Unfermented grape juice
may be used along or ip combhipatipn
with 'tner fruit juices a8 & bev-
arage and forms the basis of many
appetizing dessefts. Following are
good examples af some of the ways
in which grape juice can be used:

Grape Nectar.—To one pint of grape
juice add the juice of two lemons
and one orange. one pint of water
and one small cup of BUgar.

Drink for the Sick.—To two table-
spaons of grape juice in & small glase

add the beaten white of ane egg§ lhud
a little chonp._d_ ica and aprinkle
sugar aever the top

Grape Sherbet.—Mix one pint of
grape juice, the juice of one lamon
and one heaping teaspoapn of gelatin
dissolved In bolling water. epsp
it quickly and add the beaten whita
of one egg when the mixturq ‘I8
almost frogen. This quantity I8
enough far eight persons. - >

Grape Ice Cream.—Mix one quart of
grape juice, one quart of cream. ong
pound of sugar asd the juice of gne

Llgmon and freese the mt:ture\

Currant Jules.

From elther red or black currants
unfermented juices can be l‘umrcd.
a8 follows: Coak the curi¥ntg at a
fow heat until they are soft, then
press out the juicd. Olarify, bottle
and sterilize by the method that has
been described above. Red cuvrant
julce must be stored in as cold &
place as possible. ta presarve the
color and fiavor. The colar and flavar
of black currant juice is not as exsily
affected when stored at room tem-
perature, even for several, years. You
can make excellent jellies from ster-
ilized currant juices by adding an
equal weight of sugar:- to the juice
and cooking it. Make currant sirup
by adding one and one-half pints of
sugar to two pints of juice and cook-
ing it until the sugar is dissolved.
The sirup is ﬁzlood for flavoring ice
‘cream and fruit punches. Diluted
with water, it makes a good drink.

Blackberry Juide.

To prepare blackberry julce cook
the berries ently for about fivesmin-

utes without letting them boil. Press

: Verm——

“»- - Etermal-Youth. :

Any woman who feels that she cannat
yemain young beyond her twentles or

. sven hel thirtles should read the story
. af Ninon de L'Enclos, who, at the age
} . gyventy, might have passed for a

p twenty-five,” and who remained
\ mbl;ogilx l}ur‘ d:ath. h‘l.‘he;rol l.:'r ‘:

- ar when a
menly which: l£¢'l better than any-
thing else her marvelous youth.

She was -in_Paris in 1616, and
F]ed there in 108. ur years after her
death a friend and medjcal ndant

blished a little mphiat telling how

kept her youth. It seems to have

' been a means af advertiging teilet

jcles of which she probably never
eard, but it doep degenibe plse various
eial and bodily exercises which she
took, and whi werg prebably /an
eNeactive means preserving her yeuth.

Her maid said that she sometimes

, wore a metal face mask with cesmetics.
Unpdoubtedly this was a means of feed-

. §ing the skin and of elearing the pores,

but this alone would never have kept
her young. Hhe must have taken exer-
cise to Btrepgthen the muscles, ather-
wise they would have sagged and the
rlaebg}' lines would have made her look
aged.

For seventy years she held undis-
puted sway over the hearts of the most
gistinguished men and women of Franca.

en she was eighty-five years old
Louls XIV declared that she was the
marvel of his reign, and said that she
had a figyre as symmetrical and elastic
as a willow, a dazzling white cem-
plexion, sparkling black eyes and a cap-
lwattnﬁ smile. i

M. . M.—8inge the ends eof yeur
hair svelT six weeks, A od toilet
water will not Injure the ckv. if used
in moderation. It is mildly astripgent,
and spme sking need this. Iv is also
refreshing. Equal parts of glycerin and

ewater make a good mMixture for
eeping the hands soft and white. As
it is dqulckl ahsgrbed and jeaves the
skin v is eah be used ezeh time
after the hands are washed, or until the
skin js in firet-class candjtion,
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t julce carefully tq savold get-
tipg ge pulp into the liguld. 8traln
the juice, bottle and sterilize it. Like
rape and currant juices, blackberry
ufce may be _used alone of mixed
with other fryit julces as a drink. It
can glag be used far meking Jelly.
T h j't"‘l?! her bt
'o prepare the julce qf pither blac
ar rfa' ?leh!wli‘:. orush the fres
‘nd presa aut the julce with-
hesting the berrigs. Clarify, hot-
tle & sterilize it. Raspberry juice
¥ be waed alone or with other {rult
julces. Raspberry sirup, being richer
than, the juice, is excellent for mak-
ing raspbarry sherbet or ice, far fla-
voring sauces and for gdding an ‘l!-
tractive flavor to frult punches. Ta
prepare the sirup add ane pint of su-
gar to ong quart @ rlq{berrr julce
and cook the mixture gently until the
nuq::r is digsolved. Battlg and steril-

izg it

iaspherrr Ellr.uh.—tdd pne quart of
cider vinegar to thres quarts of rasp-
berrigs. Lét tha mizture- stand fo
three days, then mash the berries gn
strain the ligquid through clpth. To
epoh pint’ of the ltra_‘ pd juice gdd
qpe pouynd of sugar. t it boil twen-
ty minutes, then skim it and bottle it
efther hot or cold.

Cherry Juice.
Orush the cherries and press out

the julce without heating them.
Crushing the cherries, stones and all.
imparts «a flavor to the Jjuice that
many pkrsons like. Others prefer to
remove the stones. CHrify the juice
if necessary; bottle and sterilize it.
Cherry juice combines well with
other fruit julces in preparing' frult
unches, to wrich it adde a good
aver. By mix 2- cherry juice with
equal parts of curraht or raspberry
juice you can make a jelly as fol-
lows: Cook the mixture down to
one-third of itd wolume and add one
Eound of uifq.r tg each pint of juice.
ook it untll the sirup jellies.

To make cherry sirup add one pint
of sugar to one quart of cherry
juice and cook the mixture until the
Sugsr dissolves. If you wuse squr
cherries you wlill need to add more
SuUgar- Bpttle the sirup, sterilize it
and atgye it in a cool plack. Cherry
sirup cgp be used for flavoring fruit
punches, for making cherry Iice
cream, cherry ice, and when diluted
it cap be used in the same way that
cherry julce is used. i

Pineapple Syrup.

Pingapple juice cannot be easily
prepared by home methods, but mak-
ing pineapple sirup presents no dif-
ficulties. The =irup is very useful
for flavoring. To make, pare the
pineapples and cut them into small
cubed. yt the fruit into an enamel-
ware or porcelain-lined preserving
kettle, add one quart of water for
sach ppupd of fruit and let it sim-
mer &lowly until the pulp is soft.
Mgaah the fruit and strain the liquid
through cheesecloth. To every pint
of strained juice add ome pound of
sugar. Heat the sirup until the su-
gar |s digsolved. Bottle it het and
sterilize i§. Coyk It tightly and store
in f ¢aal place.

Pineapple Ice.—To one pint of sirup
add one pint of water and ‘the juice
of one lemon. Mix the ingredients
well and freeze the whole as you
would freeze ice cream.

Pineapple Lemonade or Limeade.—For
avery glags to be served, take one
tablespoonful each of pineapple sirup
and lemon or lime juice, sweeten the
mixture ta auit the individusl taste
and fill the glass with hot or iced
watern .

Grapefrult Syrup.

Slice the grapefruit thin. If you
wish the sirup to have the bhitter taste
af the fruit leave the rind on. other-
wise remove it. Add one’ quart of
waler to every wquart of slic fruit,
cook the whole slowly in an epamel
or porcelain lined prnurvin¥ ettle
for a few minutes and ‘strain it
through cheesecloth. Add one pint of
sugar to each quart of strained liquid,
heat it to the bolling point and bottle
it hot in clean, steriliseéd boftles. Cork
the bottles tight and siore them in a
apel place. When dilyted with water
and served with shaved jce grapefruit
sirup makes & delicloug drink. A lit=
tle of It will improve the flavor af
lemongde. It can also be mixed with
lime jjice ar arange juice.
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BY MRS, ELISABETH KENT.
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Half the sewing machines in use
the country oyer today. are placed so
that the sewer faces head on into the
light. 1 yours so placed? If it s,
¥ou are trying your eyes unnecessari-

Iy, tnjqr!ng your nerves, your diges-
tien and the quality of your machine
stitching, as well. The right posi-
tion for the sewing maching in the
ouse, In shops, In domestic science
ralning schools Is so that the light
alls over the left shoulder of the
worker upon the machine, not so that
it falls into the eyes of the worker.
We sea not by the light in our eyes,
where it merely Interferes with our
sight, but by the light which falls
upon the thing we arg looking at.

o get this light the chhing must
be hbheside the window, the worker
facing east beside & north window,
south beside an east window, and so
pn around the compass. For hard
work the same thina— holds true. Let
the Tight faM on your hands, and not

e Eae abont the placs. &
er e ce to sew
are frelhmnrr. Ic“ in nuﬁ:mer me?n!

& well-screq J window, ‘open: a com-
fortable chair, that is, a chalr with a
back, without arms, low rather than
high, that the feet may rest securely
omd the floor, and cushioned or padded
enough to take thg edge off Its hard-
ness. Fresh air, light, comfortable
seat and = plea t outlpok may not
make sewing a pleagure, byt they go far
to lessen 1ts drudgery. Take your darn-
ing to the veranda, your knitting tp the
orchard, your buttonholes to the gar-
den, and put your machine by a window
where you can Jook out upon some
pretty or interesting sight.

{Copyright, 1921.)
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'Pénl'abm‘l Health Service

"~ By WILLIAM BRADY, M. D. .
ot Neted Physician and Author
=T *

]

(Bigned letters pertaining to personal health and hyglen

treatment, will be answered hy Dr, Trady if

Letters should be brief and written in ink.
a few can be answered here. No reply

The Drawbacks of a Vacation (2)
The annual vacation (s a great
strain en the endurance of the aver-
age vacatlionist. We ought to begin
several weeks in advance of our an-
nual vacation, training for the event.
It is & pretty serious thing to jump
suddenly from & life of indolence and
goft luxury and softer food and still
softer muscles to a life of activity and
rough edges and tough food and great
muscular exertion. Iil'rcn.n.ble with the
vacation habit is that the people who
need it the least have it the worst. I
mean people like you and me who
never work but just use their wits to
live by. Now a three weeks' vacation
every vear is a fine thing for a police-
man—if he knows enough to go and
sit down somewhere—or for a& mail
carrler, If he is similarly endowed—
ar fer 8 housekeeper If she knows
enough to get out and walk aboul
twelve or fifteen miles a day, or for
a school teacher if she is similarly
gndowed. But for us work-dodging
specialists a vacation is pretty gure
to prove & hapdicap—unless we know
enqugh to spend the vacation saw-
ing wood or raking hay or otherwise
gtriving to restore the function of
those muscles we hate to use in our
reg‘ular jobs.
he cheery hum of the mosquito
lulling the dog-tired vacationist to
gleep, ,the moenotonoys crick of the
cricket, the hoarse squawk of the
night hawk patrolling the zenith and
the musical honk of the flivvers that
pags in the night all camblne to im-
prove sleep fwhen theYtihree weeks'
strain Is over.
Mosquitogs  bite

harder and deeper
rim ol

along the outer or southern

Cape Cod than anywhere else in thy |
world, with those on the New
Jersey flats 4 good second and the
North Woods reed holding third
place. Ordinary porch or dooryard

mogquitaes merely nibble in a lacka-
daisical manner, just enpugh to pelic
the resident who assures the visitor
that there are no mosquitoes in the
neighborhood. The males are strict
vegetarians, bhut the females crave blood
which favors the full development of
their eges. Of course, mosquitoes can-
not breed in bushes or damp grass or
weeds, though they may hide and rest
there; they must have stagnant water
to breed in, be it only an old tomgto can
or the footprint of & cow or horse nafleld

Owing to the large number of letters received, only
can be made to querles not*conforming to instructjons,

Address Dr. Williaum Brady, in care of The Star.) \

- g

‘.. not to digease diagnosis or
A stamped, ' gelf-gddressed eovelope is inclosed.

orq.cho'fad roof gutter filled with water.
They will breed in the marging of run-
ning streams of lakes if the weeds choke
the margins so that fish cannot reach
the larvae and devour them. The larvae,
or “wiggletails,” hatch from the gggs
laid in the water in two or three days,
and are true air breathers able to leave
the surface of the water only a few mo-
ments at a time.

In a wegk the larvae or wiggle-
tails are tramsformed Into comma-
shaped c¢reatures called pupae, al8o
wir breathers, and after two or Lhree
more days the pupae become winged
moequitoes. Thus about ten days ig
enough time far mosquitoes to breed
it water is permitted to stand un-
pereened or unoiled for ten days.
Upless blown by winds or carried in
conveyances mosquitoes almost never
travel more than half a mile from
their brewmling place, and usually do
not travel more than rods
from their breeding plaoce. The
presenge of flles is proof of flithy con-
djticns in the neighb®rhood. The
presence of mosquitogs merely sug-

a few
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QUESTIONS ANDI ANSWERS.
/ { .
Toning Down n/ Hed Nose.
Kindly publish sdmething to tone
down a brilliant, shiny, red nose,
This i ne rum blossom. 1 do not
even (ndulge im, hugme brew. (Miss
C. P. B.)

Answer.—Dab the jangry thing
with this solution,.

every

nL,ht before retirin

and allow it to dr’}' an:
Zinc sulphate..... e 1 gram
Potassium sulphugated....... 1 dram
Rosewater ...... R 4 ounces

Shake well before using. i
Colic, Me Girandmeiper!

How about a iitile lecture on **Com-
fort vs. Colie””? 'I have a baby four
months old and i3airey prescribes flan-
nel shirts, flanngl bellybands, flannel
skirts, ete., even; in torrid weather. I
think cotton shiwts, skirts, ete,, prefer-:
able in hot wealher. Sairey insists that
flannel prevents colic and lots of other
things. She also insists that a bawd
should ©e Kept on 1till the baby is a

year old, to %strengthen the baby's
back.” In thiﬂlau';r 1 agree with her.
(Mrs,. M. W. ¥)

Answer.—Infants suffer more serfous-
Iy from excessfve heat than older chil-
dren and adifts do, because the in-
fant's heat r:gulation equipment is less
competent. Many babies litergliy die
from excessive heat in midsummer.
Therefore your preference for cotton
is right, and the less of that, on hol
days, the betler for the baby's health.
No bellyband should be kept on a baby
after the ngeel has healed and requires
no further, surgical dressing. It is
ridiculous "to imagine such a thing
“strengthens the back.” A bellyband

£Zvels carelessness about gpregning.
oiling or emptying breeding places.

on a baby months old iz only an irri-

to the junfortunate baby.
granniek just have no faith
in"nature, ]

Ltant

!Iii
Cntnip Tea.

L
These
nl’Ell
a
LA
Ie catnip t good for infants? (Mrs,
. F. AD » ' ¢

Answer.—No. Bometimes n(a.(nip ﬂ
is a good emema for an | nt  w
colic.  But remember this: Nine times
vut of ten the infant that cries, screams,
draws up the legs spasmodically, belokies
gus and has a hard distended belly
no colic at all. Thege symploms coour
im yeprionse copditione, such as carashs,
e e e e M A———
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Phone Franklin 335 to Chevy Chase
Food Products Company

it ypour

grocer is not supplied.

-~

1

liberal supply of “Salada” for his

flavor and lasting qualities.”

JARCTIC EXPLORER EXTOLS

“SALADA"

DONALD B. MacMILLAN, FAMOUS. ARCTIC EXPLORER,
on the eve of his departure for Baffin Land, calls on us and gets a

Arctic:dash.

He says. “Qur very best work among ‘the Esquimos is done on tes,
and not on coffee, cocos or any other drink.”
“Capt.” MacMillan chooses “Salada™ for its “purity, deliciousncss,

A Conscience Brand Mattress
reaches your home elean as a
new pky. Madejof clean, new
material, in :‘grea( ‘mnwl
factory, delivered in'a sealed
package—guaranteed clean
and pure.  Say “Caonscience
Brand” to'your dealer and be
sure of a sanitary, enducing |
mattress. y
—At dealers invarieties to
suit your purse.

Conscience . Brand
Mattresses

INTERNATIONAL BEDDING CO.
Bavtimonefanp Ricsmonp

-

A

FOOD SALE

SARDINES i

3 for 50¢

176, :

All Flavors

JELLO or JIFFY

JELL

_ : llc
LUX re 10c

CRISCO %55 18¢c

UNEEDA
BISCUIT

4 for 7c Pkg.
25c 2 for 13¢

UN

Gnoc:m sm-

\

“Del Monte’

PEACHES |
Z-% Size:

1
I
I
]
|
|
1
]
\

YELLOW CLING

29

——A PACKAGE FREE TO INTRODUCE—
“JERSEY”
FLAKES -

One Pkg. Free

C

Palmolive Soap
3 for 25¢

and have a

1 CASE$2'.40 '

2 Doz. Pints

Order It By the Case o

|CLOVERDALE
GINGER ALE

Keep a supply of this warm
weather refreshing drink ea .
jce—phone your DGE Store -

case delivered.

Rumford’s Baking

2ci|

hot or
D.
yo

Baasy to
ce!
G &

with
juicy ham. WHOLK,

"ﬁm“

very

supply

elicipus,
In,

‘mm- for

lunches,

tore o8
this

38

“KINGAN’S’’ FANCY SLICED

BACON = 43c

Pure Lard 2" 15¢

SMOKED SUGAR CURED
SHOULDERS

Ib. 20(:

Rib Roast of

BEEF, Ib. 35¢

‘Washington.

will convince you.

Clover Bloom BUTTER, Ib. 45¢

WILKINS
BREAKFAST COFFEE

This delicious coffes is seld by all D. G. 8.
*@teres. It is fresh-roasted dailly right here in

Its richness, aroma and flaver in your cup_

AT ALL D.

8. STORES

mayonnaise
d be ll.ltl': to
The Vore
for the
table, large jlr..zsc

GOLD MEDAL FLOUR
“THE QUALITY FLOUR”

w 40c = Tlc
Bl et

- 5§59¢

pectedly for dinner

near-by 1s a D-G-S store where vou

can get one of these

and thus settle the dessert question
to your own satisfaction and your

guests’ delight

_ Great, big, luscious mounds of
l‘lCh\p!ll:lty, smothered deep under

fluffy 1cing—

Ready and Waiting for You
Fresh from the Corby ovens

Price . . . .

Powder, 1 Ib. can

“Isn’t It A Great and.
Glorious Feeling”

When company drops in unex-

Corby Special
Layer Cakes

to know that

P 59c




